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Sloppy Joe on Bun MS/HS

Servings: 1.000 Category: Entree
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-27769
FRANKLIN
School: COMMUNITY HIGH
SCHOOL
Ingredients
Description Measurement Prep Instructions DistPart #
SLOPPY JOE REDUCED FAT 6-5 Heat in the bag to a minimum internal
- 33/5 Ounce temp. of 160°, 564790
3474 WGR HAMBURGER BUN (76) it S ) [
60g 12ct un -0
Preparation Instructions
Use a # scoop for portioning the sloppy joe.
CCP: Hold for hot service at 140° or higher.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.000
Meat 2.000 Serving Size: 1.00
Grain 2.000 Amount Per Serving
Fruit 0.000 Calories 293.90
GreenVeg 0.000 Fat 7.759
RedVeg 0.150 SaturatedFat 2.18g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 43.64mg
Starch 0.000 Sodium 873.27mg
Carbohydrates 36.92¢g
Fiber 2.799
Sugar 11.93g
Protein 19.19¢g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 100.75mg Iron 3.79mg

*All reporting of TransFat is for information only, and is
not used for evaluation purposes



Nutrition - Per 1009_1

No 100g Conversion Available




Orange Chicken with Rice

Servings: 1.000 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-25952
Ingredients

Description Measurement Prep Instructions DistPart #

?-I;R ARSI SRS AN 4 Ounce PREPARE FROM FROZEN STATE 791710

RICE 2-10 UBEN 1/2 Cup CASE YIELDS APPROX 192-4Z (1/2 CUP) 427586

Preparation Instructions

SERVINGS.

There are (176) 3.9 oz servings per case, from (6) 5 Ib chicken & (6) 2.15 Ib sauce.

1. Spread chicken pieces on a lined sheet pan. Bake frozen in oven for 40-45 minutes at 350° for 40-45 minutes or
until golden brown and crispy. Temperature should be 165° or higher.

CCP: Hold for hot service at 140° or higher.

2. Place sauce in the bag into steamer for 10-12 minutes or until 165°

3. Cook rice according to package directions. CCP: Hold for hot service.

4. Cook egg rolls according to the baking directions on the box.

5. To Serve: Place heated chicken in a serving pan. Pour heated sauce over chicken. Gently combine chicken with

sauce
and serve. #10 scoop (3-40z) is recommended.
CCP: Hold for hot service at 140° or higher.
CHO Breakdown: Eggroll: 21g CHO



Meal Components (SLE)

Amount Per Serving

Meat 2.051
Grain 4.513
Fruit 0.000
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts

Servings Per Recipe: 1.000

Serving Size: 1.00

Amount Per Serving

Calories 528.67

Fat 4.10g
SaturatedFat 1.03g

Trans Fat 0.00g

Cholesterol 46.15mg

Sodium 395.54mg
Carbohydrates 99.64g

Fiber 2.05¢g

Sugar 13.33g

Protein 21.569

Vitamin A 0.001U Vitamin C 0.00mg
Calcium 122.20mg Iron 5.80mg

*All reporting of TransFat is for information only, and is
not used for evaluation purposes

Nutrition - Per 1009

No 100g Conversion Available




Cantaloupe Wedge

Servings: 10.000 Category: Fruit

Serving Size: 0.50 Cup HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-35887
Ingredients

Description Measurement Prep Instructions DistPart #

MELON MUSK CANTALOUPE 12CT P/L 1 Each *Order Piazza #00418* 200565

Preparation Instructions

1. Thoroughly wash and dry cantaloupe.

2. Place cantaloupe on a clean cutting board and put on cutting gloves.

3. Slice into 10 equal wedges, serve one wedge as a 40z serving of fruit.

If each wedge is large, may cut another time, and serve two smaller wedges for each serving.
CCP: Hold for service at 41F or lower.

One cantaloupe yields about 10 4 oz (1/2cup) servings.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 10.000

Meat 0.000 Serving_; Size: 0.50 Cup

Grain 0.000 Amount Per Serving

Fruit 0.500 Calories 26.00

GreenVeg 0.000 Fat 0.00g

RedVeg 0.000 SaturatedFat 0.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.000 Sodium 12.00mg
Carbohydrates 7.00g
Fiber 0.50g
Sugar 6.50g
Protein 0.50g
Vitamin A 0.001U Vitamin C 252.00mg
Calcium 5.00mg Iron 0.00mg

*All reporting of TransFat is for information only, and is
not used for evaluation purposes



Nutrition - Per 1009_1

No 100g Conversion Available




Egg & Cheese Biscuit

Servings: 1.000 Category: Entree
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Breakfast Recipe ID: R-33846
School: CREEKSIDE ELEM
' SCHL

Ingredients
Description Measurement Prep Instructions DistPart #
g:(Sg:IIE'L BTRMLK WGRAIN 6-25CT 1 Each Ss:vlgislggli;#z%?z% if this one is 126962
Egg Patty 2 Each 110931

READY_TO_EAT
CHEESE AMER 160CT SLCD 6-5 A e Pre-sliced 150260

COMM Use Cold or Melted

Preparation Instructions

Use commodity egg patties and commodity cheese slices whenever possible.

1. Place single layer of egg patties in a lightly sprayed steam table pan. Cook according to package directions.
CCP: Heat to 165F for at least 15 seconds.

CCP: Hold for hot service at 135F or higher

2. Pan the biscuits on a paper-lined sheet pan. Bake until lightly brown at 325 F for approx 10- 14 minutes.

3. Assemble egg patty onto a biscuit and top with 1 slice of cheese.

Bag or wrap sandwich and hold for hot service at 135F or higher.



Meal Components (SLE)

Amount Per Serving

Meat 2.500
Grain 2.000
Fruit 0.000
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts
Servings Per Recipe: 1.000
Serving_; Size: 1.00 Serving

Amount Per Serving

Calories 365.00

Fat 22.50g
SaturatedFat 9.50g

Trans Fat 0.00g

Cholesterol 262.50mg

Sodium 765.00mg
Carbohydrates 28.00g

Fiber 2.00g

Sugar 3.50g

Protein 13.00g

Vitamin A 0.001U Vitamin C 0.00mg
Calcium 121.50mg Iron 1.44mg

*All reporting of TransFat is for information only, and is
not used for evaluation purposes

Nutrition - Per 1009

No 100g Conversion Available




